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General 
tec ted  from 
cool .       Dry  foods 


-    all    foods    should   be    kept    clean,  pro- 
dirt,    insects;    most    foods    should   be  kept 
should    be    prevented    from  absorbing 


moisture,  vegetables  and  fruits  from  losing  it. 
Fresh  meat,  poultry  -  unwrap,  put  in  clean  pan,  with 
waxed  or  oiled  paper  over  it  loosely.  Place  in  refrig- 
erator. Do  not  wash  meat  until  just  before  cooking. 
Fish  -  put  in  tightly  covered  container,  in  refrigerator, 
wash  bottle,  keep  in  refrigerator,  (over) 


Milk  - 


3utter  -  keep  in  covered  container,  in  refrigerator. 
Sggs  -  keep  in  clean,  cool,  dry  place,  preferably  the 
refrigerator,  Wash  immediately  before  using,  not  before. 
Fruits  &  vegetables  -  wash  thoroughly,  keep  in  cool  place. 
Lettuce,  radishes,  etc.,  wash,  keep  in  covered  container, 
in  cool  place . 

Pats  Sr  fat  foods     j  nuts ,  chocolate ,  etc  .  )    -    keep    cool  in 
covered,  light-proof  containers.  ■ 

Breads  &  cakes  -  store  in  covered  box,  frequently  scalded. 
Flcur , .  .sugar  „,  cereals  ,  etc.  -  keep  dry  and  covered, 
banned  foods  -  keep  cool,  dry,,  away  from  light. 
Left-:ver  cooked  foods  -  keep  cold,  covered;  use  promptly. 
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